(12> 



UK Patent Application „ 9 ,GB ,,,,2271 627 ( «,A 



(43) Date of A Publication 20.04.1994 



(21) Application No 92219002 


(51) 


INTCL 5 
F25D3/12 


(22) Date of Ring 17.1CL1992 


(52) 


UK CL (Edition M) 




F4HH3 


(71) Applicants) 

Th« BOC Group pic 


(56) 


/ 

Documents Cited 
None 


(incorporated m tno uniteo wngaomj 

Chertsey Road, WINDLESH AM, Surrey, GU20 6HJ, 
United Kingdom 


(58) 


Field of Search 
UK CL (Edition K) F4H 
INTO- 5 F25D 
ONLINE DATABASEWP1 


(72) Inventorts) 

Michael Ernest Garrett 






(74) Agent andVor Address for Service 
Ian M Bingham 

The BOC Group pic, Chertsey Road, WBMDLESHAM, 
Surrey, GU20 6HJ, United Kingdom 







(54) Containers for food stuff 

(57) A container (1) for chilling food stuff (6) comprises a block of solid carbon dioxide (8) located adjacent to 
the foodstuff (6) and a material (10) such as sodalime for absorbing gaseous carbon dioxide. The absorbing 
material may be contained within a semi-permeable membrane. A heat insulating mat (14) may be located 
between the block of solid carbon dioxide and the absorbing material. In use of the container for cooling 
purposes, carbon dioxide gas is retained in the container, making the use of solid carbon dioxide safe in an 
environment where human beings are present. 
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At least one drawing originally filed was informal and the print reproduced here is taken from a later filed formal copy. 
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CONTAINERS FOR FOOD STOPF 

The present invention relates to containers for food stuff and in 
particular containers for chilling food stuff. 

There is a growing tendency in the food industry for food to be prepared 
and chilled for a short time before consumption. It is usual to prepare 
and chill, for example, sandwiches at a temperature between 0 and 5°C 
before serving them. 

It is known to achieve the chilling effect by placing one or more blocks of 
solid carbon dioxide (carbon dioxide snow) onto packs of sandwiches. The 
solid carbon dioxide sublimes and thus chills the packs of sandwiches until 
all the carbon dioxide has evaporated. 

However, carbon dioxide levels in the atmosphere even as low as 1.5% by 
volume are now regarded as unacceptable for lengthy periods of time where 
human beings are concerned. 

It is an aim of the present invention to provide a container which includes 
a material for removing excess carbon dioxide gas from the immediate 
atmosphere within the container thereby making the use of solid carbon 
dioxide safer, that is, so that it can be used in close proximity to human 
beings without undue concern. 

According to the present invention in a container for chilling food stuff 
there is provided a block of solid carbon dioxide located adjacent the food 
stuff and a material for absorbing gaseous carbon dioxide. 

Preferably the absorbing material is sodalime contained within a 
semi-permeable membrane. 



In a preferred embodiment a heat insulating mat is located between the 
block of solid carbon dioxide and the absorbing material. 
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An embodiment of the invention will now be described, by way of example, 
reference being made to the Figure of the accompanying diagramatic drawing 
which is a schematic side view of a container for chilling food stuff. 

As shown, the container 1 for chilling food stuff comprises of body part 2 
and a lid 4. Located within the body part 2 is a compartment 6 for the 
food stuff, for example, packs of sandviches to be chilled. Immediately 
above (as shown) the compartment 6 there is located a block 8 of solid 
carbon dioxide. Spaced from the block 8 of solid carbon dioxide and 
located adjacent the upper (as shown) end of the body part 2 is the 
material for absorbing gaseous carbon dioxide in the form of sodalime 10 
contained within a semi-permeable membrane 12. 

Located between the block 8 of solid carbon dioxide and the semi-permeable 
membrane 12 is a heat insulating mat 14. 

In use, the solid carbon dioxide sublimes and thereby keeps the packs of 
sandwiches in the compartment 6 chilled to a temperature between, for 
example, 0 and 5°C. Gaseous carbon dioxide passes up the body part 2 and 
is absorbed by the sodalime 10. The absorption process is exothermic and 
the insulating mat 14 serves the function of keeping the heat generated by 
the exothermic reaction away from the packs of sandwiches within the 
compartment 6. 

It is anticipated that the sodalime 10 within the semi-permeable membrane 
12 will be so dimensioned as to combine with approximately 3/4 by volume of 
the evolved carbon dioxide from the block 8 of solid carbon dioxide. 

It is anticipated that the sodalime within the semi-permeable membrane 
will be treated as a disposable item. 

The advantage of the embodiment described above is that the carbon dioxide 

gas is retained within the container 1 which thus renders the use of solid > 

carbon dioxide cooling relatively safe in an environment where human beings 

are present. 
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CLAIMS 

1. In a container for chilling food stuff, a block of solid carbon dioxide 
located adjacent to the food stuff and a material for absorbing gaseous 
carbon dioxide. 

2. A container as claimed in claim 1, in which the absorbing material is 
sodalime contained within a semi-permeable membrane. 

3. A container as claimed in claim 1 or 2, in which a heat insulating mat 
is located between the block of solid carbon dioxide and the absorbing 
material. 

4. A container as claimed in any one of claims 1 to 3, in which a 
compartment is located adjacent the bottom of the container for holding 
the food stuff, the block of solid carbon dioxide being located 
immediately above the compartment. 

5. A container for chilling food stuff constructed and arranged 
substantially as herein before described with reference to the Figure 
of the accompanying drawing. 
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